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|,Su"bj8ct:     "Summer  BraaJcfasts Inforniation  from  the  Bureau  of  Home  Econonics, 
S.  D.  A. 


Siniplicity  is  the  style  these  days.    And  a  pleasajit  style  it  is  too, 
'in  my  opinion,  life  is  easier  on  everybody  than  in  those  days  when  we  were 
all  making  a  "big  effort  to  keep  up  with  the  Joneses,  to  dress  as  well  as 
MrK  Astorhilt  and  give  as  elaborate  parties  as  Mrs.  Vander  and  so  on. 
We're  cutting  out  the  frills  and  luxuries  this  season  and  going  in  for  plain 
living.    And  don' t  you  find  that  you  can  have  just  as  much  fun  that  way — 
or,  mayhe  a  little  more?    Especially  in  summer,  isn't  it  pleaaanter  to  go  hack 
to  natural  and  simple  ways  of  living? 

Stylish  simplicity  holds  good  these  days  for  all  sorts  of  things — 
clothes  and  house  furnishings,  meals  and  entertaining — especially  entertaining. 

lo  hostess  needs  to  worry  ahout  elahorate,  expensive  parties  this  summer. 

Tnen  she  v/ants  to  have  in  a  few  friends,  she  entertains  them  with  jolly, 
simple  informal  affairs,  ihe.  kind  that  are  lots  of  fun  yet  require  very 
little  work  or  expense. 

One  of  the  nicest  times  to  entertain  in  warm  weather  is  at  crealcfast — 
Sunday.''  morning,  perhaps,  or  a  holiday  morning.    Breakfast  parties  are  easy 
lOn  the  hostess.    And  pleasant  and  different  for  the  gents. —  Summer  noons 
[and  afternoons  are  often  hot,  hut  "breakfast  time  is  still  cool  a:id  appetites 
[are  keen  for  the  simple  and  attractive  food  that  you  serve. 

Hom.e  breakfast  parties,  are  generally  most  successful  if  they  aren't 
[too  large.    They  range  from  two  or  three  guests  to  perhaps  two  or  three  small 
jtahlesful.    You  can  set  your  tahle  on  the  pleasant  screened  porch  or  out  in 
jthe  garden.    If  you  serve  inside,  be  sure  the  room  is  cool,  fresh  and  airy 
fand  bright  with  flowers. 

The  charm  of  simple  entertaining  like  this  is  in  perfection.    The  room 
)r  porch  where  you  serve  breakfast  must  be  imm.aculate.    The  same  is  true  of 
fthe  table  and  everj/thing  on  it.    Your  meal  is  small  but  it  is  cooked  and 
■  served  to  the  queen' s  taste. 

As  for  the  table,  you  can  use  one  of  these  simple  brea^-cfast  cloths 
in  pastel  shades  to  go  with  the  general  color  scheme.    Or  you  might  use  a 
[runner  and  place  mats  woven  in  colors.    The  napkins  for  breakfast  are  small 
'and  match  the  tahle  cloth  in  color. 

.  The  centerpiece?    The  prettiest  and  most  summery  centerpiece  for  this 

season  is  a  low  bowl  of  flowers  that  harmonize  in  color  with  the  linen  and  the 
china. 


Uow  what  shall  we  serve  to  eat  at  this  informal  breakfast  party? 
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Ths  Menu  SpeciaJist  jms  -t^lve:.!        several  s-a.jsesbions  in  answer  to  this 
question.    If  you  have  your  pencils  handy,  I'll  give  you.  these  menus.  Hext 
time  you  have  guests  for  hreaicfast  you  can  use  whichever  one  you  like  test. 

Of  course,  for  the  first  course  you'll  serve  fruit.    Jresh  "berries  in 
season,  perhaps — or  half  a  cantaloupe  chilled,  half  a  grapefruit  or  a  mixture 
of  cut,  chilled  fresh  fruit.    If  you  want  something  a  little  different,  you 
might  serve  a  slice  of  very  cold  honeydew  melon  with  a  few  white  or  green 
grapes  trailing  gracefully  off  one  end. 

How,  for  the  substantial  course.    What  shall  we  have  for  the  main  dish — 
eggs,  mea.t  or  fish?    Eggs  are  especially  nice  for  summer  breakfasts  because 
they  aren't  rich  and  hearty.    They  are  attractive  in  color  and  easy  to  fix. 
Some  of  the  nicest  egg  dishes  for  breakfast  you  can  prepare  and  serve  in 
individual  baking  dishes  or  ramekins. 

So  here  is  Breakfast  Plato  Ho.  1,  featuring  a  baked  egg  dish: 
Baked  eggs  and  cheese;  Broiled  halves  of  peaches  or  fried  slices  of  pineapple; 
Hot  biscuits;  Tart  red  jelly;  ajid.  Coffee. 

If  you  want  to  vary  this  menu  a  bit,  you  might  serve  Breakfast  Ifumber  II. 
Coddled  egg  and  minced  ham  served  in  ramekins  Vvdth  white  sauce  and  browned 
crumbs;  then.  Broiled  halves  of  peaches  or  fried  slices  of  pineapple;  17hole 
wheat  muffins;  Tart  jelly;  and  Coffee. 

For  the  third  menu,  let' s  vary  the  egg  dish.    Serve  each  e^'g  in  a 
toma.to  cup  instead  of  a  ramekin.    This  makes  a  colorful  and  most  inviting  plate. 

Baked  eggs  in  tomato  caps;  Hot  biscuits  or  hot  muffins;  Strawberry  jam; 
and.  Coffee. 

But  suppose  you  prefer  something  different  from  eggs.    Of  course,  you 
don't  want  any  rich  or  fat  meat  on  a  hot  day.    Something  light  and  delicate 
is  much  more  suitable.    Of  course,  for  a  special  occasion  like  this,  we  all 
want  something  different  from  the  usual  ham  and  bacon.    The  Menu  Specialist 
suggests  little  caJces  of  crab  meat.    Crab  is  on  the  market  these  days  b.oth 
fresh  and  canned.     It  is  light  and  delicious  for  suimner.    Crab  cakes  then, 
with  fried  or  broiled  slices  of  tomato;  Hot  biscuits;  and,  Coffee. 

How  for  a  recipe  to  go  with  these  menus. 

First,  a  recipe  for  baked  eggs  and  cheese.    Break  the  egg  into  a  greased 
raaekin,  a,dd  a  few  tablespoons  of  cream  and  salt  enough  to  season.  Sprinkle 
with  a  mixture  of  grated  cheese  and  fine  dry  bread  ciumbs.    Set  this  disn  in 
a  pan  containing  hot  water  and  bake  in  a  moderate  oven  until  the  eggs  are 
set  and  the  crumbs  are  brown.    Just  before  serving  add  a  few  dashes  of  attractive 
red  paprika. 


Tomorrow:     "Comfort  in  Slimmer." 


